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If the shelf-life of fish can be extended through radisti.nn processing, many 

marketing prrblems r,ow present in the American fishing industry will be overcome 

snd t,he fresh fish market %ould be tremendGusly expanded. This pcssibility is 

Suggested by a recently completed study undertaken by the Furea>u of (‘crr,m,ercial 

Fisheries, Fish and Wildlife Service, United States Department of :he Interior. 

The Bureau, under an agreement with the Atomic Energy Cemmissicn’s Cffice of 

Isotopes DevelcFment, condwted a study of t,he feasibi1it.y of marketing radiation- 

processed fishery Froduct,s, 

About 320 producers, processors, distributors, wholesalers, and retailers of 
fresh, frozen, and cured fishery products as well as home economists, ford ediwrs, 
extension q&ents, brokers, and restaurateurs, were interXviened by fishery marketir.g 
S-pecialists of the fiurealu of COmiWrCial Fisineries in tine course of the study. 
Expansion of markets fGr fishery products and improved quality cont.rol were 
eenticned by those interviewed as the chief advantages of pro_rosed radiation- 
;-rcc.essir.5 of fishery yroduc.ts. 1rlitj.a 1 cus‘XX?r resistance arid the Crst of an 
apI’prcyriate edwstional program to overcome that reaction :;ere given as the main 
diss3vantages. The number of comments citing advantages far outnuzbere? those 
indicating disadvantages, 

It Xas generally agreed that: (1) radiation processing should Se dcne as 
close to the production area 4s possible; (2) the use of a mcbile radiation nni’J 
to process the out.yut of several firms ?~as declared preferable to a central Tlar,t., 
or in-plant facilities; (3) a cost range o’f one cent per pound or less at the 
~rc~cesscr level was ccnsidered an accey,table radiation exl~~se; and (4) t#he 
grocesscrs believed that no expensive modification of their facilities would be 
neode^i, but agreed that the established marketin? and distribution practices vxuid 
he pnnsiderabl:! affected. Many of those interviewed reported tl;at they $‘ere 
impressed by the prospects of preservation of fishery products thrr-wgh radiaticn 
‘bit preferred to withhold final judgment unt,il the results of fwther research 
a r L? known . 



This survey is one of twc s-tadies undertaken by the Bureau of ~Commercinl 
Fisheries at the request of the Atomic %riergy Commission's Office of Isotopes 
Development. The second study nom in ;lro&:ress seeks to determine radiation 
effects on the nutritive value of fish, particularly its effect upcn the 18 
essential ami;lo acids which are present in quantity in fish protein. 

Ionizing radiation at low dose levels inhibits damage to the food by reducing 
the number of bacteria. It postpones but does not prevent eventual mul-tipiication 
of bacteria. Spoilage by mizrooLzganisms is often the prime cause of rapid deteri+ 
ration of perishable foods and while refrigeration is helpful, its extension of 
storage freshness has definite limitations. Thus, the use oi' radiation to control 
bacterial spoilage and extend refrigerated (not frozen) shelf-life of fresh fishery 
products becomes an important goal. 

Copies of the report "Marketing Feasibility Study of Radiation Processed 
Fishery Products" may be obtained from the Office of Technical Services, U. S. 
Cepaytment of Commerce, Washington 25, D. C., at 75 cents a copy. 
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